5 $ 

MET 

EEEN 

HH 

SE Za 

* ipic 


ша а аи а ии MN N оа 


А о Е 
ы 


KEK EENES 


Once upon a time, a chicken was a "real" bird. It 
arrived in all its splendour, clucking indignantly 
when taken to the schochet to be slaughtered in the 
proper ritual manner. 


Then began the hard work = plucking feathers, 
singeing, opening and deboweling. The bird then had 
to be soaked, salted and properly kashered. One 
chicken supplied us with hors de oeuvre in the form of 
chopped liver, schmaltz, chicken soup in which floated 
those delicious little golden chicken eggs, gefilte 
helzel and, of course, our main dish of roast chicken. 
The wonderful aroma of "gribanous" pervaded the house 
erev Shabbat. 


In the "new world" our chicken arrives kashered, 
vacuum packed and ready to be cooked. This book is 
dedicated to those of you who want and need to be even 


"Quicker". 


We hope you all enjoy our "QUICK TRICKS WITH CHICKS". 


Grateful thanks to all the special ladies for their exciting 
recipes. 


Compiled by: Senderwood / St Andrews Branch of 
Wizo, Johannesburg 


Illustrated: Bessie Wainstein 
Typesetting: Marjorie Frankel 
Committee: Adrienne Kollenberg, Bessie Wainstein, Ray Cohen, 


Ray Joselowitz, Sadie Blank, Lily Mervis, Eve 
Meremar, Linea Burg, Yetta Stein. 
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Ingredients 


Chicken portions 

2 sliced onions 

3 thickly sliced potatoes 

Cocktail tomatoes 

1 jar Carmel Chunky Tomato Relish 


Method 


Arrange chicken portions, with onions and sliced potatoes in casserole. Pour over 
Carmel Chunky Tomato Relish and cover with foil. Bake until almost ready. Stud with 
cocktail tomatoes and brown until ready and tomatoes are still firm and whole. 


NICE & SPICY CHICK 


Ingredients 


Chicken portions, skinned 

1 jar Carmel Chunky Mexican Relish 
Sliced onions 

Thinly sliced red pepper 

Cucumber cut into thin strips 


Method 
Arrange chicken portions on bed of sliced onion in casserole dish. Pour over jar of 
Mexican Relish. Cover with foil and Bake. Just before ready, decorate with strips of 


red pepper and cucumber. Remove foil and bake again until tender. 


Delicious served on a bed of rice. 


Ingredients 


I chicken in portions 

250 ml Italian salad dressing 
I packet Onion soup mix 

1/2 cup sesame seeds 

1 1/2 cups crushed Cornflakes 


Method 


Marinate chicken 


portions in salad dressing for a few hours, turning occasionally. Mix 
Onion soup mix w 


ith Cornflakes and sesame seeds. Roll chicken portions in above mix. 
Place in roasting pan and bake at 180 C for about 45 minutes till tender. 
Basting with juices which form in the pan. 


Delicious served with rice and tossed salad. 


MUSTARD CHICK 


Ingredients 


I kilo chicken portions 
1/2 cup sugar 

1/2 tsp salt 

2 tbls. flour 

1 cup boiling water 
1/2 cup vinegar 

1 cup mayonnaise 

1/4 cup dry mustard 


Method 


ea V ili i і г until smooth. Add mayonnaise and 
B dry in redients in boiling water and vinegar u 
t dry ing 1 


pour over chicken. Bake at 180 C till done. 


TANGY CHICK 


Ingredients 


Approx 1 1/2 kg chicken portions 
I packet onion soup 

3/4 cup tomato sauce 

3/4 cup chutney 

3/4 cup mayonnaise 

3/4 cup orange Liquifruit 


Method 


Combine ingredients and pour over chicken portions. Bake covered until nearly done 
Leave lid off for last 1/2 hour until nicely browned. Bake at 180 C 


BEER AND ORLY WHIP CHICK 


Ingredients 


Approx. I 1/2 kg. chicken portions 
2 tbls flour 

salt, pepper 

Beer (can or bottle) 

I sachet Orly Whip 


Method 


Roll chicken in flour, salt and pepper mixture. Place in casserole - pour over beer and 
bake. Just before it is ready add 1 sachet Orly whip and bake a little longer. 


Serve with small potato latkes and sliced baby marrows. 
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Ingredients 


into rings 
Tomato and Onion Mix 
garlic 


300 ml chicken stock 
125 gr mushrooms sliced 
2 tomatoes sliced 

25 gr margarine 

10 stuffed olives halved 
8 black olives 

salt & pepper 


Method 


Coat chicken in seasoned fl 
the garlic and pe 
Heat stock with t 


our until slightly brown all over. 
pper rings over medium heat for 3 minute 
omato and onion mix. 


Transfer to casserole. Fry 
s and spoon over chicken. 


Season to taste and pour over chicken. Cover 
the casserole and bake for 45 minutes. 


te mushrooms and tomatoes in margarine 
h olives. 


Sau 
over gentle heat and add to casserole wit 
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CRISPY CRUNCIIY CIIICK 


Ingredients 


Approx. 1 kg chicken portions 

1 cup mayonnaise 

Crushed garlic 

Lemon juice to taste 

1 tsp mustard 

Crushed tomato crisps (not too fine) 
(N.B. can vary the flavour of crisps) 


Method 


Mix mayonnaise, crushed garlic, lemon juice and mustard 


Dip chicken portions into mayonnaise mix. Then into crushed crisps until well coated. 
Bake until crisp and 


Place skin side up on greased baking tray or casserole dish. 


tender. 


PEANUT 


Ingredients 


Chicken portions 

peanut butter (1 cup) 

80 ml boiling water 

15 mls lemon juice 

crushed garlic 

5 ml dash of ginger powder 
2 sliced onions 

Sesame seeds 

salt 
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Method 


BUTTER & SESAME SEED CIIICK 


mix until soft but not to 
watery 


Dip portions of chicken into softened peanut butter. Dip again into salted sesame seed. 
Lightly oil casserole dish. Cover with sliced onions. Arrange chicken portions on top 
of sliced onions. Bake until crisp and ready. 
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SWEET & SOUR GINGER ONION CHICK 


Ingredients 


Chicken portions. 

1 Bottle Hasty Tasty Sweet & Sour Ginger Onion Sauce 
2 large onions sliced 

410 gr. tin drained pineapple rings (halved) 


Method 


Arrange skinned chicken portions on a bed of sliced onion. Arrange sliced pineapple 
in between chicken portions. Pour over the Ginger onion sauce. Allow to marinade a 
few hours. Cover with foil and bake until tender and golden brown. 


SAUCY APPLE CHICK 


Ingredients 


Chicken portions (skinned) 
Sliced onions 
Baby onions 
Cloves - Cinnamon sticks 
I tin Koo Apple Sauce (sweetened) 
Appletiser (1/2 cup) 
1 packet Onion Soup Mix (or 3-4 tbls.) 


Method 

Place chicken portions on bed of onions. Stud 3 baby onions with 2 cloves each and 
arrange between chicken. Add a few more baby onions. Mix jar of Apple Sauce with 
1 cup Appletiser and Onion Soup Mix. Pour over chicken. Add 2 cinnamon sticks and 


bake till tender. Remove cinnamon sticks and cloves before serving. 


Delicious served with potato latkes or potato kugel. 
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MARMALADE 


CHICK 


Ingredients 


1 kg chicken portions 

1 cup Seville Orange marmalade 
1 bottle french salad dressing 

1 packet brown onion soup 

1 orange peeled and sliced 


Method 


Combine marmalade, salad dressing and onion soup. Pour over chicken portions. 


Cover with foil and bake. Remove foil, decorate with orange slices. Bake until nicely 
brown. 


CITRUS CHICK 


Ingredients 


Chicken portions ) 
Juice of I lemon ) mix 
Juice of 1 orange ) 
3 cloves crushed garlic ) 


Seasoned flour 


Method 


Roll chicken portions in seasoned flour. Place in open casserole dish with citrus juices 


and garlic. Bake in oven at 200 C, basting occasionally, for approximately 40 minutes 
until tender. 


CURRIED APRICOT CHICK WITIL SWEET 


POTATOES 


Annette Kesler 
Ingredients 


6 Chicken thighs, skinned 

15 ml (1 tbsp) cake flour 

5 ml (1 tsp) curry powder 

salt and milled pepper 

250 gr dark yellow pumpkin, peeled and cut into thick wedges 
250 gr sweet potato, peeled and cut into 6 slices 
125 ml (1/2 cup) dried apricots, soaked until plump 
6 cloves garlic, crushed 

60 ml (4 tbsp) brown sugar 

salt and milled pepper 

cinnamon stick 

small bunch fresh coriander 

125 ml (1/2 cup) chicken stock 

Serves 4 


Method 


Combine flour, curry powder and salt and use to dust chicken. Place vegetables, 
apricots and chicken in a cooking bag. Sprinkle over garlic and sugar and season. Add 
cinnamon, coriander and chicken stock and secure bag. Prick a few holes at top with 
a skewer and place on a baking sheet. Bake at 180 c for 1 1/2 hours. Open bag 
carefully, slip chicken out onto a heated platter and serve. 
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SAUCE AND LEEK CHICK Annette Kesler 


Ingredients 


Chicken thighs (approx. 600 gr packet) 


lb i 

He ва leeks, trimmed and washed thoroughly to remove any sand 
ripe tomatoes, skinned and quartered 

4 cloves garlic, crushed 


A few fresh basil leaves or 5 
30 ml (2 tbsp) lemon Juice 
5-10 ml (1 - 2 tsp) sugar 
salt and milled black pepper 
5 ml (1 tsp) mustard powder 
4 potatoes, sliced 

15 ml (1 tbsp) olive oil 
extra salt and milled pepper 
Serves 4 


ml (1 tsp) dried 


Method 


Trim thighs and slice leeks into short lengths. Cover base of an ovenproof dish with 
leeks and tomatoes. Place chicken thighs on top and sprinkle with garlic, basil leaves, 
lemon juice, sugar, salt, pepper and mustard. Cover with overlapping slices of potato. 
Drizzle with olive oil and sprinkle with salt and pepper. Bake, covered, at 180 c for 
about 1 hour. Remove cover and bake until potatoes are a crisp golden brown. Serve 
with butter beans. 
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:ASTS WITII BASIL 


& ALMOND CHIPS 


Annette Kesler 


Ingredients 


4 frozen chicken breast fillets 

60 ml (4 tbsp) olive oil 

2 ml (1/2 tsp) crushed chili 

Grated peel of 1 lemon 

salt and milled black pepper 

5 ml (1 tsp) crushed garlic 

5 ml (1 tsp) mustard powder 

60 ml (4 tbsp) fresh basil 

30 ml (2 tbsp) almonds with skins, quartered 
Serves 4 


Method 


Slice chicken breasts fairly thickly on the slant, using a sharp knife. (Do this while 
they’re still slightly frozen - they will slice more easily). Heat oil in a frying pan and 
add chicken slices, chili, lemon peel, salt, pepper, garlic and mustard powder. Working 
quite quickly, toss chicken for 2 - 3 minutes. Add basil and almonds and stir-fry for 
I minute. Spoon onto a bed of piping hot pasta, which has been tossed with a little olive 
oil and seasoning. 


ROAST GARLIC LE 


MON CHIC Annette Kesler 


Ingredients 


1.5 kg chicken, trimmed 

4 Sprigs fresh rosemary 

6 Cloves garlic 

10 ml (1 tsp) crushed garlic 
Salt and milled black pepper 
1 large lemon 

15 ml (1 tbsp) olive oil 

6 medium potatoes, quartered 
4 onions, quartered 

Extra salt and milled pepper 
Extra fresh rosemary sprigs 
200 ml (4/5 cup) water 
Serves 4 


Method 


Wash chicken thoroughly, inside and out and dry with absorbent paper. Carefully and 
lightly lift the skin over the chicken breasts. Slip rosemary and whole garlic cloves 
under skin. Pat chicken with crushed garlic, salt and pepper. Using a fork, prick 
lemon thoroughly and place it inside chicken. Pat chicken with olive oil. Arrange 
quartered potatoes and onions in a roasting pan, sprinkle with a little extra salt, pepper 
and fresh rosemary sprigs and add water. Place chicken on a rack over potatoes and 
onions and roast at 180 C for 1 hour or until juices run clear, turning once. When 
chicken has completed cooking, potatoes will be brown and crisp. You may need to add 
a little extra water from time to time. Serve with green beans and a crisp lettuce salad. 
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APRICOT AND GINGER CHICK KEBABS 


Annette Kesler 


Ingredients 


4 chicken kebabs 

4 dried apricots . 

5 ml (1 tsp) Chinese five spice powder 
Salt and milled black pepper 

5 ml (1 tsp) crushed fresh ginger 

15 mil (1 tbsp) olive oil 

30 ml (2 tbsp) apricot preserve mixed with a little lemon juice 
2 onions, quartered 

2 fresh bay leaves 

125 ml (1/2 cup) water 

Serves 4 


Method 


Carefully rinse kebabs and trim where necessary. Pat dry with absorbent paper. 
Thread an apricot carefully onto the end of each kebab. Sprinkle chicken with spice 
powder, salt and pepper. Smooth over ginger, olive oil and apricot preserve. Place 
onions and bay leaves in a shallow dish, add water and season lightly. Rest kebabs on 
onions and cover with aluminium foil, shiny side in. Bake for 20 minutes, uncover and 
raise pan to just under grill. Brown until well glazed and golden. Serve with lightly 
seasoned pasta. 
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ALMOND CHICK 


Ingredients 


4 boneless chicken breasts (halved) 
180 gr chopped almonds 

45 ml cake flour 

5 ml salt 

30 ml honey 


Method 


Mix almonds, flour and salt together. Remove skin from breasts and brush on both 
sides with honey. Then coat in nut mixture. Place chicken breasts on a baking tray and 
bake in preheated oven at 180 C for 20-30 minutes. | 


CHICK WITII CHERRIES 


Ingredients 


I 1/2 kg chicken portions 

Flour seasoned with salt and pepper 
350 gr red currant jam 

1/2 cup red wine (or port) 

I tin red cherries 

2 tbls lemon juice 


Method 


Place chicken dipped in seasoned flour in casserole. Boil jam, wine, lemon juice and 
juice from cherries. Pour over chicken. Bake at 180 C until chicken is tender and 
sauce has reduced. Decorate with cherries. 
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PRUNE CHICK 


Ingredients 


1 1/2 kg chicken portions skinned 
1 small packet prunes 

1 small bottle tomato sauce 

2 large sliced onions 

Flour, salt and pepper 


Method 


Coat chicken in mixture of flour, salt and pepper. Arrange in layers; onion, coated 
chicken and dot with prunes. Pour over a little tomato sauce. Repeat another layer. 
Bake in casserole till rich brown sauce is formed and chicken is tender. 


CHICK ON RICE 


Ingredients 


Chicken pieces 
PE Е I cup rice (uncooked) 
E iL 1 cup frozen mixed vegetables 
1 packet onion soup 
1 cup water 


Method 


Place rice at bottom of dish. Add vegetables and chicken, Sprinkle the onion soup. 
Add 1 cup water. Bake for approx. 1 1/2 hours. 
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FRUITY CHICK 


Ingredients 


Chicken portions 
2 onions sliced. 
2 tbls mustard seed 
Chopped:- dried apricots 
" pears 
apple rings 
quartered figs 
1 inch fresh ginger grated 
1 stick cinnamon 
1 tin apple cider 


" 


Method 


Fry onions and mustard seed and brown the chicken. Add dried fruit and grated 
ginger. Pour over apple cider and add cinnamon stick. Bake until tender. 


QUICK CHICK PUFFS Freda Koppel 


Ingredients 


Puff pastry 

Cut up and diced cold chicken 
Mayonnaise 

Spring onions 

Chopped tomatoes 


Method 


Combine chopped chicken with mayonnaise, tomato sauce, spring onions, tomatoes. 
Unroll puff pastry, cut into squares large enough to fit over snackwich. Place layer of 
pastry over snackwich and cover with chicken mix. Cover with another layer of pastry 
and bake in hot snackwich until ready. Repeat as often as necessary. Delicious for a 
kiddies light lunch. 
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PLUM CHICK 


Ingredients 


1 kg chicken portions 
Fresh plums sliced 

4 tbls plum jam 

8 tbls tomato sauce 

1 tsp soya sauce 
Sesame seed 


Method 


Place chicken portions in oven proof dish. Mix jam, tomato sauce, soya sauce together. 
Pour over chicken and bake at 180 C. Just before ready, sprinkle with sesame seed and 
decorate with sliced plums. Bake for 10 minutes more. 
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CHICK A-LA-JESSIE 


pi Place chicken pieces in single layer in ovenware dish. 
Pour over bottle of salad dressing of your choice and marinate for a while. 
p É Bake uncovered till done. 
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JAVANESE CHICK 


KEBABS Myrna Rosen 


Ingredients 


3 whole skinless chicken breasts, boned and cubed 
1 red pepper cut into cubes 

1 green pepper cut into cubes 
Pineapple chunks 

1 red onion cut into chunks 

1/4 cup oil 

1/3 cup syrup 

1/3 cup soy sauce 

1 tsp coarsely ground black pepper 
1/2 tsp ground cumin 

1 crushed bay leaf 

Juice of 1/2 lemon 

1 - 2 cloves minced garlic 


Method 


Combine oil, syrup, soy sauce, pepper, cumin, bayleaf, lemon juice and garlic. Whisk 
together till blended. Pour over chicken and marinate for 5 - 6 hours or even overnight. 
Remove from marinade (reserve) and thread on skewers alternating with above 
vegetables and pineapple. Place on foil-lined baking tray which has been sprayed with 
non-stick. Place immediately under broiler and broil turning frequently until nicely 
browned, using reserved marinade to baste. These are great to braai as well! 


Ingredients 


500 - 750 gr skinless, boneless chicken cut into strips 
1 medium onion 

1/4 cup raisins 

2 cloves garlic (peeled & crushed) 

1 green chile - seeded minced or grated 

15 m. (1 tbls) fresh ginger grated 

2 tsp curry powder 

1 cup unsweetened coconut milk 

1/2 cube Telma chicken cube crushed 


Method 


Heat oil in large pan - increase heat to high and brown chicken. Remove from pan and 
set aside. Add onions to pan adding more oil if necessary and cook until golden. Add 
raisins, garlic, chili, crushed ginger, curry and salt. Stir until mixture is fragrant - 
about 4 minutes. Add coconut milk and 1/2 crushed Telma chicken cube and stir until 
mixture boils. Reduce heat and allow to simmer for 5 - 7 minutes. Add chicken and 
continue to simmer until chicken is cooked. Serve over hot rice or pasta. 


N.B. Coconut Milk Make by pouring 500 (2 cups) boiling water over I cup desiccated 


coconut. Allow to infuse for 20-30 minutes. Strain off coconut milk. Any extra 
may be stored in ice cubes trays in freezer for later use. 


MARINATED CHICK BREAST WITH SALSA 


Myrna Rosen 


Ingredients 


6 - 8 chicken breasts (skinless & boneless) 
Prick well and place in shallow dish 
Combine: 1/2 cup soya sauce 
4 cloves garlic, peeled and grated 
1 tbls light sesame oil 
1 tsp freshly grated ginger root 
Sesame seed (approx. 5 ml) 


Method 
Pour marinade over chicken and leave to marinate overnight. Drain well - place on foil 


lined baking sheet which has been sprayed with non-stick and broil until nicely browned 
on both sides. Serve with Tomato Salsa 
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TOMATO SALSA Myrna Rosen 


A spicy delicious Mexican sauce with Humus or Tehina or to be used as a delicious non- 
fat dip with tortilla chips - plain chips, brushetta (Italian garlic bread) or pita chips. 
It is delicious served with any barbecued or grilled fish, meat, hamburgers or poultry. 
Can be stored in a sealed container in refrigerator for a few days. 


Ingredients 


I med onion - preferably red - quartered 

2 green chilies - halved and seeds removed 

1 - 2 cloves garlic 

375 ml (3/4 cup cilantro/dunia (leaves of the coriander plant) 
2 - 3 tomatoes - coarsely diced - do not remove skin 

3-5 ml (1/2 - I tsp) salt 

5 ml (1 tsp) coarsely ground black pepper 

I5 ml (1 tbls) olive oil 


Method 
Place onion, chilies, garlic and dunia leaves in food processor and blend until finely 


chopped. Place in mixing bowl, add diced tomatoes and their juice. Stir in olive oil and 
add additional salt to taste. 


Halve and quarter pita bread. Open out and brush with olive oil, sprinkle with garlic 
salt - place on foil-lined pan under broiler until crisp and golden. 
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CRISPY BAKED CHICK 


Ingredients 

Whole chicken or chicken pieces (do not skin before cooking!) 

Coarse salt 

Method 

Fill bottom of a grill pan with coarse salt (kashering salt). Line bottom of pan with foil 
for easy cleaning. Place chicken or portions, skin side up, on a rack over the salt. 
Take care that chicken is not touching the salt. Place the chicken in pre-heated oven 


(medium high) till baked crisp and golden brown. 


N.B. This recipe can be used for ducks. All the fat is absorbed into the salt. 
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CHICK CROQUETTES 


Ingredients 


S00 - 750 gr minced chicken 
2 - 3 large potatoes cooked and mashed 


2 cloves garlic (crushed) 

I jumbo egg 

salt & pepper to taste 

410 gr tin of Miami Tomato & Green pepper mix 


2 onions sliced 


Method 


Fry onions in a little oil till golden brown. Blend minced chicken, garlic, mashed 
potatoes, salt and pepper and egg. Make nicely shaped croquettes with mix. Arrange 
onion in casserole dish with croquettes. Pour over Tomato & Green pepper mix and 
bake in moderate oven until ready. Deliciously tender! 
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[SWEET & HOT CHICK | 


Ingredients 


Gertie Awerbuch 


1 kg chicken portions 

125 ml margarine 

80 ml Worcestershire Sauce 
1 large minced clove of garlic 
125 ml red currant jelly 

15 ml Dijon mustard 

250 ml orange juice 

5 ml ginger 

3 dashes Tabasco sauce 


Method 


In saucepan combine margarine, worcestershire sauce, garlic, red currant jelly, Dijon 
mustard, orange juice, ginger and Tabasco. Heat until jelly is melted and sauce is 
smooth. Cool. Put chicken pieces into a baking dish. Pour sauce over and allow to 
marinate for 2-3 hours. Preheat oven. Cover chick and cook in oven for 1 hour. 
Uncover, increase oven temperature to 200 C and baste frequently until chick is dark 
brown. 


JAMAICAN CHICK 


Gertie Awerbuch 


Ingredients 


I 1/2 kg chicken pieces 

250 ml dry white wine 

25 ml chicken soup made with chicken cube 
I medium apple, peeled and grated 
2 onions chopped 

4 carrots peeled and sliced 

6 pitted prunes coarsely chopped 

6 med potatoes peeled and sliced 

5 ml paprika 

5 ml grated orange peel 

3 ml thyme 


Method 
In 30 cm baking pan, place chicken in 1 layer. Stir together the remaining ingredients 


and place evenly over the chicken. Cover pan with foil and bake in a 180 C oven for 
40 minutes. Remove foil and continue baking for another 40 minutes. 
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CHICK WITH HONEY 


PECAN GLAZE 


Gertie Awerbuch 


Ingredients 


1 1/2 kg chicken pieces 
30 ml honey 

1 egg 

125 ml mayonnaise. 
125 ml cracker crumbs 
125 ml honey, heated 
125 ml chopped pecans 


Method 


Beat together 30 ml honey, egg and mayonnaise until blended. Place cracker crumbs 
on a flat plate. Dip chicken pieces into mayonnaise mixture and then roll lightly into 
cracker crumbs. Place chicken pieces in single layer in large baking dish. Bake in a 
180 C oven for 40 minutes. Baste chicken lightly with some of the warmed honey and 
continue baking for a further 30 minutes. Now baste with honey again and sprinkle 
chicken with chopped pecans. Bake for another 10 minutes to allow the nuts to toast 
(watch carefully so that the pecans do not burn). 
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POTATO CRUSTED CHICK | 


Ingredients 


Chicken portions 

Salt, pepper, paprika to taste and garlic powder 
2 medium onions sliced 

2 tbls oil 

I egg 

2 tbls water : 

1 cup instant mashed potato flakes 

seasoning salt 

1/4 cup water 


Method 


Sprinkle chicken portions with seasoning. Fry sliced onions and place in roasting pan. 
Blend egg with water. Dip chicken into egg mixture in then in potato flakes. Arrange 
on single layer of onions. Add 1/4 cup water. Bake covered at 180 C for 1 hour. 
Uncover and bake for 1/2 hour longer, basting occasionally. 
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Ingredients 


4 chicken breasts 

Ina’s seasoned flour 

1 bunch spring onions, sliced 
1 green pepper 

Ina’s Peri-Peri basting sauce, 
2 tbls good soy sauce 

1 tbls grated fresh ginger 

1 tbls honey 


Method 


Slice chicken breasts across grain, 1 cm thick. Toss with Ina’s seasoned flour. Stir-fry 
with a little oil until just done. Remove and keep on one side. Stir-fry spring onions, 
green pepper and add 1/2 cup Ina’s Peri-Peri basting sauce, soy sauce, grated fresh 
ginger and honey. Bring to a brisk boil and add chicken. Other possible additions are: 
finely shredded cabbage, sliced mushroom, sliced table celery, etc. Serve on rice. 
Serves 4. 


MALAYSIAN DRUMSTICKS Ina Paarman 


8 drumsticks 

Ina’s Seasoned flour 

2 tbls peanut butter 

2 tbls soy sauce 

1 tbls grated fresh ginger 

1 cup (200 ml doy pack) Ina’s Spicy Curry Basting Sauce 


Method 


Mix all ingredients and pour over drumsticks. Braai, grill or bake. Serves 4 
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SWEET SCRUM PTIOUS 


Ingredients 


Approx. 16 chicken portions 
Paprika, parsley, herb chicken spice 
Garlic salt, lemon pepper 

4 tbs oil 

Approx 20 baby onions peeled 

1 green pepper chopped 

I red pepper chopped 

500 g whole button mushrooms washed 
2410 g bottles hot chutney 

I 1/2 cups orange juice 

1/2 cup mayonnaise 


Method 


June Edelmuth 


Sprinkle chicken portions with given spices. Brown in oil and place in casserole dish. 
Fry chopped peppers and onions till slightly softened (approx. 2 minutes) and sprinkle 


over chicken. 


Cover with mushrooms. Combine chutney, orange juice and mayonnaise and pour over 
chicken. Bake at 180 C for 1-1 1/2 hrs till cooked and well glazed. Turn under grill 
to crisp if desired. 


CRUNCITY ONION AND 


LEMON CHICK June Edelmuth 


Ingredients --- 
2-3 kg chicken wings or drumsticks (ог mixed) / 4 
flour 


Approx. 4 eggs beaten 

2 cups bread crumbs 

2 tsp parsley 

2 tbls grated lemon rind 

1 1/2 tsp chicken herb spice 

6 tsp french Onion soup 

1/4 tsp freshly ground black pepper 
1/3 cup lemon juice freshly squeezed 


Curried Mavonnaise Sauce (optional) 


3/4 cup mayonnaise 
2 tbls chutney 

I tsp curry powder 
3 tbls lemon juice 


Barbecue Sauce (optional) 


2/3 cup tomato sauce 

2 tbls monkey gland sauce 
4 tbls chutney 

1 small onion chopped 
few drops Tabasco 


Method 


Toss wings or drumsticks in flour. Dip in egg and breadcrumbs which have been 
combined with all spices, soup mix and lemon rind (not juice). Pour a little oil into 
your baking pan. Place each chicken portion in pan and turn over to oil both sides. 
Sprinkle with lemon juice and refrigerate overnight. Just before serving bake at 180 
C for approx. 30-45 minutes or till chicken is crisp and cooked. Turn during cooking. 
If desired serve wings and drumsticks with sauces for dipping. To make sauce, just 
combine ingredients. 


[BROCCOLI CHICK] 


Ingredients 


1 cooked chicken cubed 

500 g frozen broccoli 

I cup mayonnaise 

I tsp curry powder 

I tin mushroom slices (drained) 
I 1/2-2 tbls lemon juice 
1 tbls Telma Mushroom soup mix 
1 tbls Telma Onion soup mix 

180 ml water 


Method 


Cook Telma mushroom and onion sou 
mayonnaise, curry powder, 
chicken in casserole dish. 


P mix with water until ready. Add 1 cup 
mushroom slices, and lemor 
Pour sauce over. 


1 juice. Arrange broccoli with 
Heat until broccoli is ready and serve 


FRESH HERB CHICK 


TERRINE 


Ingredients 


2 kg chicken, cooked in water with bouquet garni (2 stalks of celery, 2 carrots, 2-3 


springs of parsley and 1 bayleaf tied with a piece of string). Reserve the stock. 
10 ml kosher gelatine 


60 ml cold water 

salt and freshly ground black pepper 

375 ml finely chopped celery 

60 ml fresh parsley, chopped 

30 ml chives, chopped 

50 ml fresh basil leaves, cut into strips 

100 g Maken, prepared and cut into slivers 


Method 


Remove the chicken meat from the bone and discard the skin and bones. Set aside. 
Strain the stock, cool and skim off all visible fat. Reduce the stock over a high heat to 
make 500 ml. Set aside. 

In a bowl, combine the gelatine and water. Dissolve the gelatine over an indirect heat. 
Add to the hot stock and refrigerate. 

Into a food processor, place the chicken and chop finely. Season to taste and set aside. 
In a mixing bowl, combine the celery, parsley, chives and basil strips. Set aside. 
Scatter the slivered smoked Maken over the base of a well greased 23 cm x 12.5 cm x 
9 cm loaf dish. Cover with reserved celery and herb mixture. Spread the reserved 
chicken evenly over the celery mixture. 

Pour over the stock/gelatine mixture and gently press down until the stock just covers 
the chicken. Cover and refrigerate until set. 

To Serve. Dip the mould into hot water briefly. Loosen if necessary with a knife and 
unmould onto a wet serving plate. Garnish with chives and fresh basil. 


GLAZED CHICK WITI STUS APP 
/ 


Ingredients 


1 medium whole chicken 

1/2 cup lemon juice 

3 tbls honey 

Dash of All Spice and Cinnamon 
Dash of salt 

8 small green apples 

1 cup cake fruit mix 

A little halva 


Method 


Brush chicken with lemon juice and ho 
salt. Core unpeeled apples and fill wi 
chicken in moderate oven until crisp 
platter surrounded with stuffed apples 


ney and sprinkle with All Spice, cinnamon and 
th a little halva, cake fruit and honey. Roast 
and tender and apples soft. Serve chicken on 


CHICK WITH GARLIC 


(Don’t let the amount of garlic frighten you - once it 
has been simmered the flavour is quite gentle). 
Serves 8. 


Ingredients 


8 large chicken thighs 

salt and pepper 

1 1/2 tsp powdered, dried rosemary 
16 cloves garlic, unpeeled 

2 tbls oil 

1/4 cup white wine or water 

I cup chicken stock 

1 tbls plain flour 


Method 


Trim excess fat from chicken, then season well with salt, pepper and rosemary. 
Arrange in a roasting pan skin side down and put into a preheated hot oven 200 C for 
15 minutes. 


Drop garlic cloves into a small pan of boiling water and simmer for 5 minutes. Cool, 
then remove skins. 

Turn chicken pieces over so skin is uppermost and brush with oil. Place the garlic 
cloves on the chicken and return to oven for 25 to 30 minutes, until chicken is cooked 
and golden brown. 

Remove chicken to a hot dish and scatter with half the garlic cloves. Mash the 
remaining garlic. 

Pour off fat from roasting pan, add wine or water and stock and bring to the boil, 
stirring in the pan juices and the mashed garlic. 

Cook, on high heat until slightly reduced, then thicken with the flour, Season to taste 
and spoon over the chicken. 
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[ROOIBOS TEA CHICK | 


Ingredients 


1.5 kg whole chicken 

450 ml strong Rooibos tea 

125 g prunes 

60 g button mushrooms, sliced 
1 small onion, finely chopped 
salt and freshly ground black 
pinch of paprika 

10 ml fresh chopped parsley 
1/2 lemon, (rind and juice) 
15 g margarine 

15 g cake flour 


pepper 


Method 


Clean the inside of the chicken cavity with a piece of damp kitchen towel. 
Into a bowl, place the Freshpak Rooibos tea and prunes and allow to soak f 
Remove the prunes, reserving the Fresh 


pak Rooibos tea and stone the prunes. 
Set aside six prunes for garnishing and 


chop the remainder. 


In a bowl, combine the chopped prunes, mushroom, onion, seasonings and lemon rind. 
Secure the opening with toothpicks. 


Stuff the chicken firmly with the stuffing mixture. 
Truss the chicken and place into a heat resistant dish. 
Pour the reserved Rooibos tea over the chicken. Roast until golden brown. 


Set aside. 
or 1 hour. 


22. 


TASTY CHINI 


Ingredients 


12 chicken wings 

2 tbls oil 

1/3 cup soya sauce 

2 tbls honey 

2 tbls dry sherry 

1 clove garlic, crushed 
1/2 tsp grated ginger 
sesame seeds 


Method 


ne, honey, sherry, garlic and ginger. Pour over chicken and allow to 
à : ght. | Sprinkle chicken with sesame seeds, Place on a rack in the oven 
ake at 200 C, turning after 10-12 minutes. 
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HONEY CHICK 


Ingredients 


1 chicken, cut up 

I tsp garlic and onion salt 
2 tbls Cardin 

1 tsp curry powder 

1/4 cup prepared mustard 
1/2 cup honey 


Method 


SSS 


MICROWAVE 5 


power. Pour over chicken pieces. Cook on high for 20 minutes or 50 minutes on 


combination. 


EASY CHICK 


Ingredients 


1 packet chicken pieces 

1 packet brown onion soup 
1/2 cup smooth apricot jam 
1/2 cup mayonnaise 


Coat chicken with brown onion soup and place in a casserole dish. Mix mayonnaise and 
jam and spoon over chicken. Bake, covered on high for 20 minutes. 
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[COFFEE CHICK | 


Ingredients 


1 chicken, in portions 
garlic salt and bJack pepper 
1 tbls coffee powder 

3/4 cup water 

1/3 cup tomato sauce 

3 tbls soya sauce 

2 tbls lemon juice 

1 tbls oil 

2 tbls brown vinegar 

1/4 cup brown sugar 


Method 


Season chicken portions. 
minutes on high. 


Mix remaining ingredients and pour over chicken. Cook 20 
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Ingredients 


2 green peppers, cut into strips 
2 onions, sliced 

2 cloves garlic, crushed 

12.5 ml oil 

5 ml pepper 

2 ml ginger 

7 ml curry powder 

7 ml turmeric 

1.5 kg chicken portions 

2 cubes chicken stock, dissolved in 2 
2 tomatoes, peeled and diced 

I apple, peeled and diced 

200 g peas 


50 ml hot water 


Method 


Place the green pepper, onion, garlic and oil in a 
7 minutes on 100% power. Stir every 2 minutes. Blend the seasonings and rub into the 
chicken portions. Arrange the chicken in the dish with the onion mixture, with the 
thinner parts closer to the centre of the dish and the thicker parts closer to the sides. 
Blend the stock with the diced tomato and pour over the chicken. Cover and microwave 
for 20 minutes on 70% power. Sprinkle with the diced apple and add the peas. Cover 
and microwave for about 10 minutes on 70% power. Serve with brown rice and a salad. 
Serves 6-8. 


microwave-proof dish. Microwave for 


BARBECUED CHICK THIGIIS 


Ingredients 


1 kg chick thighs 
3/4 cup cola 

salt 

I cup tomato sauce 


Method 


ег chick ‘ook, covered at high, for 
pur cola over chicken. Cook, covere З 
мадени through cooking. Drain off about 1/4 
ired. Pour tomato sauce over chicken. 
turning pieces halfway through cooking. 


Place chicken in microwave dish. 
10 minutes. Turn chicken pieces over des 
cup cola. Sprinkle chicken with salt, pes 
Cook at high for 5-7 minutes, or until tender, 
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Ingredients 


chicken portions 

100 g savoury biscuits crus 
3 ml paprika 

salt and black pepper 


1 egg 
2 tbls water 


Method 


Beat egg with water. Dip chick 
Microwave uncovered on full p 
even cooking. Microwave on 
thickness of the pieces. 


en in egg mixture and then 
ower for 10 minutes. 
medium for a further 


coat with dry ingredients. 
Turn chicken portions to ensure 
8-12 minutes depending on the 


VARIATIONS 


CORNFLAKE CRUMB TREAT 


120 gr cornflake crumbs 
3 ml mixed herbs 

I ml paprika 

15 ml chopped parsley 


Dip chicken portions into lemon juice and beaten egg. Then into coating mixture. 
Microwave as above. 


CRISPY CRUMBED CHICK 


Combine 250 ml crushed barbecue flavoured potato crisps and 15 ml poppy seed. Dip 
chicken portions into melted margarine, then into coating mix. Microwave as above. 


CRUSTY CRUMBED CHICKEN 


Combine 

250 ml crushed Fritos with 
30 ml instant potato powder 
salt & pepper 


^ + H H + е. 
Dip chicken portions into melted margarine, then into coating. Microwave as abov 
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SALADS 


CRISP 


CHICK, DILL AND ORANGE 


Annette Kesler 


Ingredients 


1.5 kg chicken, roasted and cooled, t 
300 g chicken livers 

4 oranges, peeled and pipped 

250 g sliced mushrooms, lightly cooked 
1 bunch watercress 

8 black olives 

125 g pickled cucumber sliced 


hen cubed or cut into thin strips 


Dressing 


2 cloves garlic, crushed 

125 ml salad oil 

5 ml dill seeds 

30 ml white wine vinegar 

125 ml orange juice 

5 ml sugar 

salt and freshly ground black pepper 
45 ml finely chopped parsley 


Method 
Saute chicken livers in a heated oiled pan for a few minutes. Remove, cool and slice 
thinly. Slice oranges thinly. Arrange oranges with livers, mushroom, watercress and 


chicken in a bowl. Add black olives and cucumbers. 


To prepare dressing, mix dressing ingredients until creamy. Pour over salad. Garnish 
with parsley. 
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AVOCADO СТИСК SALAD) 


Ingredients 


Cold cooked chicken portions 
Avocado, large and ripe 
lemon juice 

salt and pepper 


chopped nuts or slithered almonds, toasted 


Method 


Mash avocado with lemon juice, salt and spread thick] 
Cover a plate with butter lettuce. Arrange chicken 
nuts over the avocado. Decorate with sliced lem 


in lemon juice. Easy, quick and lovely to look 


y over the top of chicken portions, 


portions on top. Sprinkle chopped 


on twists and avocado slices marinated 
at! 


[CHUTNEY CHICK. SALAD, Gertie Awerbuch 


Do not mix more than 2 - 


3 hours before serving 


Ingredients 


250 ml mayonnaise 

60 ml chutney 

5 ml curry powder 

10 ml grated lime or lemon peel 

60 ml fresh lime or lemon juice 

3 ml salt 

4 cups diced cooked chicken 

1/2 fresh pineapple cut into bite sized pieces 
1/2 cup thinly sliced spring onions 

1/2 cup slivered almonds 


Method 
Combine mayonnaise, chutney, curry powder, lemon peel, lemon juice and salt. Toss 


Ke А sa 'inkle with 
with other ingredients except almonds. Refrigerate until served, then spr 
nuts, 
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) Ingredients 


Gertie Awerbuch 


3 cups diced chicken 

2 cups mayonnaise 

30 ml lemon juice 

40 ml soya sauce 

15 ml curry powder 

15 ml onion juice 

a 30 ml chutney 

375 ml chopped celery 

2 cups seedless white grapes 

| I tin pineapple chunks (well drained) 
1/2 cup slivered almonds, toasted 


Method 


Combine mayonnaise, lemon juice, soya sauce, curr 
» . а * . 
Toss with remaining ingredients except almonds. 
sprinkle with toasted almonds. 


y powder, onion juice and chutney. 
Refrigerate overnight. Before serving 


May be featured in paw-paw or pineapple halves or on beds of lettuce with artichoke 
hearts. 
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LEMON CHICK SALAD | 


Ingredients 


Cold left over chicken cut into pieces 
1 tsp dried tarragon 

2 egg yolks 

1 cup oil 

3 tbls lemon juice 

1/2 tsp sugar 


Method 


Beat ingredients in Magimix. Pour over cold chicken. Serve with sliced Avocado 


TROPICAL CHICK SALAI 


Ingredients 


Cold chicken, cooked 

2 sliced mangoes 

3 sliced Kiwi fruit 

Spring gnion sliced on Ше slant 
Pecan nuts 

1/2 tsp mixed spice 


I tbls lemon juice 3 NNS < ча 

3 tbls oil 2 VINN 

Salt and pepper ла А 
277 


Method 
å . T iones ar er. 
Arrange sliced mango, kiwi fruit, cooked chicken cut into small pieces on large platt 


; nice. Pour : chicken and decorate 
Mix lemon juice with oil, salt, pepper and mixed spice. Pour over chicker 
with nuts. 
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